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AMENDMENTS TO THE CLAIMS: 

Please replace the claims with the claims provided in the listing below 
wherein status, amendments, additions and cancellations are indicated- 

1. (Previously presented) Candy based on a starch matrix, wherein the 
candy has a rubbcr-claslic texture. 

2. (Previously presented) The candy based on a starch matrix of 
claim 1, wherein the modulus of elasticity of the candy has a plateau, which is a 
function of the relative humidity, it being possible, in particular, to position this 
quasi-plateau by the formulation parameters along the axis of the relative humidity 
and along the axis of the modulus of elasticity. 

3. (Curtcnlly amended) The candy based on a starch matrix of claims 
1 or 2, wherein the candy, in equilibrium with a relative humidity of 55% to 70%, has 
a relaxation tension of more than 1 0%, preferably more t han 1 5%, especially o f mo re 
tiian 20%, particulaily of mor e t han 25% and more pai ' tieulaiiy ufmo r c than 30% at 
m elongations of 30%. 

4. (Currently amended) The candy based on a starch matrix of claims 
1 or 2, wherein the candy has an elongation at break of more than 50%L[,JJ picfuidbly 
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uf iiiuiL ilMii 100% an d- m cT At picfeidbly of mom than 150% in a relative humidity 
interval of more than 30%[[,]] p r efe r ably iiioic UidJi 40^0, particulaity of more than 
50 and mo*.i pAiticulaiiy of mor e tha n 00% . 

5. (Currently amended) The candy based on a starch matrix of claims 
1 or 2, wherein: 

a) the starch matrix has a network, which is formed by homociy stall ites 
and/or heterocrystallites and 

b) has at least one starch with a DPn of more than 1 50, p ni^ferably jnor e 
than 300, luux e picfciably of moie than 500, pAitiuulai ly o f m o re t l ian 750 and m o st 
partleulAily of more t lian lOQO and/or 

c) at least one network-capable starch with a DPn of less than 300[[,]] 
p r efe r ably of luA lliaii ISO, especially of less than 100, paiULuldily uf le&& Oiaii 75 
and most pailiculdily o f less than 50 . 

6. (Currently amended) The candy based on a starch matrix of claims 
1 or 2, wherein: 

a) the candy contains 0-50%[[,]J p neleiably 1 -40%, paitieulaily 3-35% 
and most pailiculaily 300% of plasticizer and 

b) the candy contains 1 -90%[[,]] pitifciably 5-05^<i,paHiLula r ly 10-80% 
and most particulai ' ly 20 - 75 ' >{ > of sugar and sugar types, and 
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c) the candy optionally contains a proportion of U50%fr,ll p r eferably 
L5O0%,particu]aii;> 2"20% andm o 5tpai ' ticula r ly3-15% of ncl work-capable starch, 

the proportion in percent in a), b) and c) being based on the dry weights and on the 
proportion of starch present. 

7. (Previously presented) The candy based on a starch matrix of 
claims 1 or 2, wherein: 

a) It is possible lo adjust the candy with respect to its optical properties 
from opaque to transparent and 

b) il is possible to adjust the surface of the candy without a coating agent 
from tacky to not tacky and 

c) it is possible to adjust the candy with respect to its breakage behavior 
from a viscous to a brittle, that is, glassy break. 

8 . (Currently amended) The candy based on a starch matrix of claims 
1 or 2, wherein the candy has at least one reirogradation-inhibiiing material, 
especially glycogen or a dexlran with a degree of branching of more than 0.05[[,]] 
pi - cfcidbly uf iiiuxL fliAii 0.10, paiiitula r ly of m o re l luii 0. 1 5 and most pai 1 ieulail)> uf 
moic lljdii03 , 
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9. (Currently amended) The candy based on a starch malrix of cJaims 
1 or 2, wherein the candy is produced by means of a pre-product contaiiiins ni IlasI 
comprising VS and/o r NS , the preparation of the prc-prodiicl suppressing the 
formation of a network and the amorplious state being frozen in. 



claims 1 or 2, wherein the preparation of the candy is carried out by a method 
common in candy manufacture such a^, for example, by means of boiling and casting 
methods (such as the mogul technique), especially by means of a j et-cooking method 
or a vacuum cooking method, by means of mold extrusion, as well as by means of 
injection molding techniques, conditioning being carried out at the conclusion of the 
molding by the respective method. 

1 1 . (Previously presented) Use of candy based on a starch malrix 
of claims 1 or 2, wherein the caudy is in the area of gummy candy, jelly sugar goods, 
cough drops, hard and soft rubbcr-claslic candy and the like, especially as a 
replacement for candy based on gelatin, pectin, gum Arabic or agar and the like, 
especially as gummy bears, gummy candy, jelly, cough drops, hard and soil rubber- 
elastic candy and the like. 



10. (Previously presented) 



Method for the preparation of candy of 
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12. (New) The candy based on a siarch matrix of claims 1 or 2, wherein 
the candy, in equilibrium with a relative humidity of 55% to 70%, has a relaxation 
tension of more than 30% at an ciongalions of 50%. 

13. (New) The candy based on a starch matrix of claims 1 or 2, wherein 
the candy has an elongation at break of more than 1 50% in a relative humidity 
interval of more than 60%. 

1 4. (New) The candy based on a starch matrix of claims 1 or 2, wherein: 

a) the starch matrix haf? a network, which is formed by homocrystallites 
and/or heterocrystalJites and 

b) has at least one starch with a DPn of more than 1000, and/or 

c) at least one network-capable starch with a DPn of less than 50. 

1 5. (New) The candy based on a starch matrix of claims 1 or 2, wherein: 

a) the candy contains 3-30% of plasticizcsr^ 

b) the candy contains 20-75% of sugar and sugar types, and 

c) tlie candy optionally contains a proportion of 3-15% of network- 
capable starchy 
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the proportion in percent in a), b) and c) being based on the dry weights and on the 
proportion of siarch present. 

1 6. (New) The candy based on a starch matrix of claims 1 or 2, wherein 
the candy has at 0;3- least one retro^radation-inhibiting material, especially pivcopcn 
or a dextran with a degree of branching of more than 0.3 . 

17. (New) The candy based on a starch matrix of claims 1 or 2, wherein 
the candy is produced by means of a pre-product comprising NS, the preparation of 
the pre-product suppressing the Ibrmalion of a network and the amorphous state 
being firozen in. 

1 8. (New) The candy based on a starch matrix of claims 1 or 2, wherein 
the candy is produced by means of a pre-product comprising VS and NS, the 
preparation of the pre-product suppressing the formation of a network and the 
amorphous state being frozen in. 
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